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THE SPASTICS GUILD DEDICATES 


THE 1982 CALICO COOKBOOK 
to the 


HOMEMAKERS of OWENSBORO and DAVIESS COUI 


in appreciation for their many hours of 
loving labor put into their projects in 
support of the 


BERTHA ROBERTS MEMORIAL BAZAAR 


The Cuild also wishes to thank 
CUBA AMENT 
for her clever art work. 
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KENTUCKY HOMEMAKERS' CREED 


I believe in tne home as an in- 
spiring and happy center of fami ly 
life, comfortable and attractive, a 
place for relaxation and work where 
pleasures and responsibilities are 
shared. 


I believe in the home, its con- 
tribution to the community life which 
reflects the development of the home- | 
maker and her fanily. | 


I believe in the homemaker, alert, | 
diligent, in search of better ways | 
of doing ordinary things for tne wel- | 
fare and happiness of her family. | 


I belive in the homemaker as a 
leader in her communi ty, in her 
responsibility for passing on to 
others her mastered skills and 
knowledge. 


I believe in the fellowship that 
comes through tne homemskers' organi- || 
zation, the exchange of ideas, the joy| 
of knowledge shared with others thus 
broadening our lives and lifting | 
household tasks above the commonplace.| 


| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 


For these opportunities I am 
grateful, I am thankful for the 
courage of yesterday, the hope of to= | 
morrow, and a growing consciousness 
of God's love always. 





BRAN ROLLS 
1 cup shortening 
5/4 cup sugar 
1$ tsp. salt 


2 pkgs. of yeast dissolved in 
1 cup luke warm water. 


1 cup boiling water 

1 cup all bran cereal 

Mix all the above together 

Add 2 eggs well beaten. 

Take 53 or 6 cups of sifted flour. 


Add that in portions and beat 
thoroughly after each addition. 


Place in covered bowl and refrigerate 
over night. 


Spoon into greased muffin tins and 
let rise about 2 hours. 


(will make approximately 3 dozen) 
Bake at 400 about 15 minutes. 


LINDA WARD 


Dusy Bee Homemaker 
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HOT ROLLS 


(Using electric mixer) 


3/4 cup crisco 
1/2 cup sugar 
2 t. salt 


Add 2 cups boiling water to first three 
ingredients. Cool to luke warm. 


Dissolve two yeast cakes or two packages 
in 1/4 cup warm water 


Beat eggs - 2 whites and one yolk 
Sift 6 cups all purpose flour 


Mix dissolved yeast with eggs and add 
to crisco mixture in mixing bowl. 

Add 4 cups flour and beat until smooth. 
Add remaining 2 cups flour, beat. 

Chill overnight or several hours. Knead 
and roll to about 1/2 inch thick. 

Cut with biscuit cutter and put in 
greased pan and let rise for about two 
hours. 


Bake 350 deg. until brown. AUi 
x2 


SUBMITTED BY, WN 4 
EVALINE KERRICK L 





EASY ROLLS 


MIX TOGETHER 
Ñ cup crisco (shortening) 
1% t. salt 
5 cup sugar 
5 cup boiling water 


MIX 

* cup luke warm water 

l package yeast (or coke) 
let stand 5 minutes. 


3 % cup Plain flour 
2 eggs 


Mix together all ingredients. 

Cover dough let rise 13 to 2 hours. 
Work down and make into rolls. 

Let set until double, about 2 or 2E hrs. 
Bake until brown, in 400 deg. oven. 


SUBMITTED BY, 
ILA GALLOWAY 
SNYDER HOMEMAKERS 





ZUCCHINI BREAD 


MIX TOGETHER: 

2 cups grated zucchini, peeled 
l cup drained crushed pineapple 
l cup oil 

2 cups sugar 

3 eggs, slightly beaten 

l t. vanilla 

ADD 

J cups flour 

It. salt 

2 t. baking powder 

2t. soda 

1 cup nuts 


Bake 350 deg. 45minutes to 1 hour. 


SUBMITTED BY, 


ILA GALLOWAY 


SNYDER, HOMEMAKERS 





HOT ROLLS 


1 t. salt 


% cup sugar 


> cup boiling water 
% cup shortening or oil 


1 package dry yeast (dissolved in 3 
cup warm water) 


i egg 


J cups all-purpose flour 


Put sugar, oil, salt and egg in bowl 
and mix together. Add boiling water to 
above, then add yeast and 3 cups flour. 
Let rise about 45 minutes. Shape into 
rolis. 
Bake 350 deg. until brown. 

Submitted by, 

Linda Warren 


Newman Homemakers 





ANGEL BISCUITS 


5 cups flour 

1/4 cup sugar 

3 t. baking powder 
l t. salt 

l cup shortening 

2 pkg. dry yeast 
1/4 cup warm water 
2 cups buttermilk 
L t. baking soda 


Sift dry ingredients together. Cut in 
shortening with pastry blender.  Dis- 
solve yeast in warm water. Add with 
buttermilk the dry ingredients and mix 
well. 


Roll out 1/4 inch thick. Cut with round 
biscuit cutter. Dip in melted oleo and 
fold in half. 


Bake on cookie sheet at 400 deg. for 
15 minutes or until done. 


Note: These biscuits can be refrigerated 


or frozen and can go right from freezer 
Lo oven. 


SUBMITTED BY: 
MRS. KELLEY RHOADES 
MASONVILLE CLUB 


These are lovely for a special dinner 
or luncheon. 





CHEDDAR CORNMEAL MUFFINS 


1% cups all - purpose flour 

* cup cornmeal 

1 T. baking powder 

k t. salt, pinch of cayenne pepper 
L egg 

1 cup milk 


5 stick melted butter 


1% cup corsely grated cheddar cheese 


Heat oven to 425 deg. Grease muffin 
cups. (or spray with pam). In howl 
biend flour, cornmeal, baking powder 
salt and pepper. Feat egg with milk 
and butter. Add to dry ingredients, 
Stir until throughly moistened. 

stir in 1 cup cheddar cheese into 
batter. Spoon batter into muffin 

pan and sprinkle with remaining 
cheese, Bake 12 - 20 min. until 
golden brown, Serve hot with butter. 
Mekes about 12 regular size muffins. 
These muffins are good with vegetable 


'soup,or chili as well es the tomatoe 


corn chowder. 


^ PEN S eet 


MRS, WAYNE PANNELL, PRES. 


COUNTRY GIRLS HOMEMAKERS 
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HOT ROLLS 


2 cups flour (Self-Rising) 


2 T, miracle whip 
1 cup milk 
Put in buttered muffin tin in 
450 deg. oven for about 15 minutes. 
Makes 12 muffins. 
SUBMITTED BY, 
BRENDA MILLAY 


STANLEY HOMEMAKERS 





SOUR CREAM "CREAM STYLE" CORN BREAD 
1 cup self-rising meal 

1 cup sour cream 

1 cup "cream style" corn 

E cup oil 

2 eggs 

Bake at 350 until done 


O'boro. Homemakers Club 
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CSARBECUED MEAT LOAF 
15 lb. ground beef 
1 cup oatmeal 
1 onion 
2 eggs 
14 tsp salt 
1/2 tsp pepper 
1/2 can tomato sauce (large) 
TOPPING MIA 
1/2 can tomato sauce 
1/2 cup water 
2 tbsps. vinegar 
3 tbsp. brown sugar 
2 tbsp. mustard 
2 tsp. worcestshire sauce. 
Mix and pour over meat loaf, 


Bake 1 hr. 15 minutes at 350. 


PAT GOETZ, Treas. 


Busy Bee Homemakers 





SMORGAS BOARD MEAT BALLS 
4 lb. ground beef 
lb. ground pork 


lb. ground veal 
4 tsp. salt 
1/8 tsp. pepper 
1/8 tsp. accent 


1 beaten egg 

2 cup milk 

+-cup bread crumbs 

1/8 tsp. allspice 

season meat with salt, pepper, allspice 
and accent. 

Add remaining ingredients. 

Mix well and form into small balls 
about 1 inch in diameter. 

Brown in about 2 Tbsp. fat. 

cover and cook over moderate heat 
about 45 minutes. 

Make brown gravy to. cover meat balls. 


I double this and freeze some. 


MARTHA HARPE, Pres. 
Philpot Club. 





BOEUF BOURGUIGNON 
SUBMITTED BY, PHYLLIS DOUGALL: 


FIRESIDE CLUB 
1% lbs. rump beef cubed 
2 onions, sliced 
24 tiny whole onions, fresh 
4 cup sliced mushrooms 
5 cup diced bacon (lean) 
4 T. butter | 
1 T, flour e 
2 cloves garlic, crushed (optional) 


Bouquet garni (bay leaves, thyme, 
parsley) 


un anf 


Red wine (Beaujolais best) 
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chopped parsley 


Brown beef and onions quickly in 3 t. 
butter in a stew pan. Add flour and 

mix together for 1-2 min.over med, heat. 
Add garlic and pour in sufficient wine 


| 
to cover. Brown bacon in 1 T, butter and 


add to stew pan with bouquet spices, 
Cover and cook gently for 2 hours. 
Remove meat and pass sauce through 
sieve lined ;with cheese cloth to catch 
fat. Return sauce and meat to pan. 

Add baby onions and cook 15 min. then 
add mushrooms. Cook gentl¥ for another 


15 min. Sprinkte with chopped parsley 


before serving. ta 





HAN ASPARAGUS BAKE 
1-6 oz. can evaporated milk 
2 cups cubed, cooked ham 
2 cups cooked rice 
+ cup shredded processed cheese 
3 T. chopped onion 
1 can cream of mushroom soup 


1-10 oz. pkg. frozen asparagus spears 
(cooked) 


k cup crushed corn flakes 
3 T. butter 

Add water to evaporated milk to 
make 3/4 cups. Combine ham, rice, 
cheese, soup, onion, and milk. Add 
juice from asparagus spears to ham 
mixture so it is very moist. Put 
half of ham mixture in baking dish, 
then arrange asparagus on top. 
Add remaining ham mixture. Top with 
crumbs combined with melted butter 
and bake in 350 deg. oven 25-30 min. 
Serves 6-8. 


SUBMITTED BY, 


Yar OS = 


Pres., FIRESIDE 





HAM AND CHEESE BRUNCH 


12 slices bread, trimmed and cubed 
- 10 oz. pkg. frozen chopped 
broccoli, thawed and drained 
cups diced ham 
cups chedder cheese, shredded 
eggs, lightly beaten 
cups milk 
t. onion flakes or 1 T. chopped onion 
K t. salt 
K t. nutmeg 
K t. dry mustard or prepared mustard 


Cover bottom of buttered 9 by 12 in. 
baking dish with half the bread cubes. 


Layer broccoli, ham and cheese over 
tread, Top with remaining bread 
cubes. 


Combine eggs, milk, salt, nutmeg and 
mustard; pour over casserole. 

Cover and refrigerate several hours 
or better yet over night for that 
prepared dish in advance. 


Bake 350 deg. oven till test done 
when inserting knife in center comes 
out clean, 55 - 60 minutes. 


Let stand lO minutes. Cut into squar- 
es and serve warm. Makes 8 - 10 
servings. 


Serve this for your next ladies 


prunch with a tart cream dessert 
and coffee, tea or wine. 


SUBMITTED BY: 


MRS. WAYNE PANNELL, PRES. 


COUNTRY GIRLS CLUB 
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CHICKEN PARISIENNE 

6 medium chicken breasts 
5 cup dry white wine 

- 10% oz. can mushroom soup 
l - 3 oz. can sliced mushrooms (drained) 
paprika 
l cup dairy sour cream 
HOT COOKED RICE 
Place chicken breasts, skin side up in 
a 12 by 75 by 2 inch baking dish. 
Sprinkle with salt. Blend wine into 
mushroom soup. Add mushrooms and pour 
¿over chicken. 
Bake at 350 deg. for 1% hours. Remove 
chicken to platter and sprinkle with 
paprika. Pour sauce into pan. Blend 
in the sour cream and heat gently until 


hot. 


Serve over chicken and hot rice. 


Serves 6, 
SUBMITTED BY: 
VIOLET STOVALL, Pres. 


DEERFIELD 
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SALMON PATTIES 


l pound can salmon 


2 eggs (beaten) 


% cup milk 
% t. salt 
5 t. pepper 
% cup cracker crumbs 
X cup corn meal 
6 T. oil or crisco 
Drain and remove bones and skin from 
salmon, Flake. Beat eggs and add to 
milk, then add to salmon. Add season- 
ing, crumbs and meal. 
Makes 6 large or 12 small patties. 
Fry in hot shortening and brown on 
both sides. 
This recipe doubles easily and will 
make 24 from 2 cans for pot luck 
and or church dinner. 

oubmitted by, 


Jane Houcher, Vice Pres. 


Ensor Homemakers Club 





18 SANDWICHES 


1% lbs. ham (chipped) 


3 T, mustard 

1 T. worchestershire 

small onion minced 

l lb. swiss cheese (grated) 
là t. poppy seed 

5 lb. margarine 


18 buns 


Mix together. 

Spoon 1 tablespoon mixture per bun. 

Bake 25 min. at 350 deg. 

GREAT FOR LUNCHEONS, PARTIES, BUNCO. 
SUBMITTED BY, 


SHARON SAUER 
STANLEY HOMEMAKERS 





SHRIMP SPREAD OR MOLD 


1 can tomato Soup 

3 small pkg. cream cheese 

1% envelope unflavored gelatin 
1/3 cup cold water 

3/4 cup finely chopped celery 
3/4 cup finely chopped onion 

2 cup diced, cooked shrimp, or 2 small 
cans shrimp, drained and diced 
] cup mayonnaise 

salt 

pepper 

dash of tobasco 


Melt soup and cream cheese in double 
boiler (or microwave) to blend. 
Dissolve gelatin in cold water and 
add to hot mixture. Let cool add 

to remaining ingredients. Mix well 
(or process in blender). Pour into 
bowl or mold to congeal. Refrigerate. 
Serve with crackers or vegetables as 
a dip. 

Serves 30 - 36. 


Submitted By, 


Martha Lee 


County Extention Agent 





HOT CHICKEN SALAD DELUXE 


cup cubed cooked chicken 
cups sliced celery 

cup chopped almonds 

cup mayonnaise 

t. grated onion 

T. lemon juice 

t. salt 

cup grated american cheese 
cup crushed potato chips 


RP uec M" A M KA Mr" P9 bK 


Combine chícken, celery and almonds in 
mixing bowl. Add mayonnaise, onion, 
lemon juice and salt, míx well. 

Place in 11" by 7" baking dish; 

top with cheese and potato chips. 

Bake 15 minutes at 400 deg. or 

until it is hot and bubbly and 

the chips are toasted. 


SUBMITTED BY, 
Mrs. Margaret Warren» Pres. 
Snyder Homemakers 





‘OVEN FRIED CHICKEN 
(Coating Mix) 


J cups seif-rising flour 


L T. paprika 


2 envelopes Lipton Tomato Cup-a-soup 


2 packages Good Seasons Italian 
dressing mix 


l t. seasoned salt 


Mix all together, store in covered 

container. Makes enough for 3 or more 
chickens. 
« Wash chicken pieces in cold water, 
pat dry. Coat with mix, place in flat 
pan, skin side up. Brush with melted 
butter or margarine, 


Bake at 350 deg. for 1 hour. 


SUBMITTED BY, 


DTE hen e zw EU 
/ OLL bs ANS E tn Agr) ial af 
SORGHO HOMEMAKERS CLUB 





PEPPER STEAK 


lLpound round steak (cut into thin strips) 

2 T. margarine or oil | 
1/3 cup chopped onion ] 
2 cloves garlic (crushed or tt garlic powder) 
l t. salt 

% t. pepper 

* t. sugar 

2 cups water or beef bouillon 

2 green peppers cut in eights 

4 oZ. can mushroom pieces 

2 T. corn starch 

l T. soya sauce 

% cup water 


Brown meat in hot oil in skillet, add on 
onion, garlic, salt, pepper, Sugar and 
water or bouillon. Simmer covered 15 hrs. 
or until meat is tender. Add green peppers 
and mushrooms and simmer 20 to 30 minutes. 


Mix corn starch with soya sauce and water.. 
Stir tnto hot mixture, bring to boil 


and cook stirring Constantly until thick- 
ened, 


Serve aver rice or Chow Mein noodles. 


SUMITTED BY: 
P | j3 A 
E line: ( Tas) Kameliel 


PRESIDENT, FIRESIDE HOMEMAKERS 





BAR-B-O SAUCE FOR 16 CHICKENS 
(Nice for picnics) 


2% pound lard 

1 gallon Worchestershire Sauce 
1 gallon vinegar 

k gallon ketchup 

7 oz. real lemon juice 

3% pounds salt 

2 oz. red pepper 


2 oz. black pepper 


25 pounds margarine 


1% bottles red hot sauce 


Mix all together and bring to a boil 
and simmer over low heat for 10-15 
minutes. Use 2 small cotton mops 
to brush sauce on chickens as they 
cook on grill or barbeque pit. 
SUBMITTED BY, 
SUE GILLIANS 


ENSOR HOMEMAKERS CLUB 





CHILI CON CARNI 
BROWN IN 3 T. HOT FAT 
] lb. ground beef 
1% cup minced onion 
ADD AND COOK 10 MINUTES 
2% cup cooked kedney beans 
1 1/3 cup condensed tomato soup 
MAKE A PASTE AND BLEND IN 
1% to 2 T. chili powder 
1 T. flour 
j T. water 
l t. salt 
SIMMER STIRRING FREQUENTLY 45 minutes 
May add macaroni or spaghetti, 1 cup. 


S-T-R-ET-CH-E-S it. 


SUBMITTED BY, 


/ a 
Abia Xx d AUI 


MID-DAY HOMEMAKERS 





SWEDISH MEATBALLS 
6 oz. can Pet Milk 
5 t worcestershire sauce 
1 envelope onion soup mix 
1 lb. ground beef 
2 cups catsup 
3/4 cup packed brown sugar 


Combine milk and 2 t worcestershire 
sauce and soup mix. 
Let stand 5 minutes 


Then add ground beef and mix well. Then 
shape into balls - place on cookie sneet 
cook in oven until brown on all sides 

or done. 


Combine remaining worcestershire sauce, 
brown sugar and catsup 


Heat until sugar is dissolved 
Pour over meat balls. 


IUCY GOETZ, Sec. 


Busy Bee Homemakers. 
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LILLIPUT MEAT BALLS 
lb. ground beef 
cup grated soft bread crumbs 
cup milk 
Tbsp finely chopped onion 
Tbsp butter 
cup cooking sherry 


tsp. oregano 


à cup ketchup 


Mix beef, breadcrumbs, milk, onion 
and 1 tsp. salt. 

Shape mixture into little balls, 
using 1 tsp. per ball. 

Melt butter in a large heavy skillet; 
brown balls nicely on all sides. 
Pour off most of fat from pan. 

Mix wine, ketchup and oregano; 

pour over balls. 

Add salt to taste. 


Cover and simmer gently about 20 
minutes. shaking pan gently from 
time to time to cook balls evenly. 


Serve in a chafing dish or in a 
pottery casserole set over a candle 
warmer, and provide toothpicks for 
spearing the balls, 

Makes about 60 tiny balls. 


MARTHA HARPE, Pres. 
Philpot Club 





MEAT CASSEROLE 


stick butter 
large onion 
lbs. ground beef 
1 t. salt 
l t. worcestershire 
l% cup cooked tomatoes or juice 
l - 8 oz package noodles (cooked) 


l cup cream style corn 


In large skillet melt margarine and 
add chopped onion, cook until onion's 


are brown, add ground beef and cook 


until gray, add salt, worcertershire, 


corn and cooked noodles. 
Pour in casserole and Bake 350 deg. 
until brown, decorate with olives 
on top. (optional) 

SUBMITTED BY, 

ILA GALLOWAY 


SNYDER, HOMEMAKERS 





HOT CRANBERRY CASSEROLE 


Spray a 2 qt. casserole with vegetable 
oil. 

Place in it a mixture of 2% cup 

peeled cored and chopped apples and 

2 % cup raw cranberries. Sprinkle 
with 1 t. lemon juice. Cover with 

1% cups white sugar. In a medium 
mixing bowl, blend just to moisten, 

1 1/3 cup quíck-cookíng oatmeal. 

L cup chopped walnuts or pecans, 

1/3 cup packed brown sugar, and 1 
stick melted margarine. Pour 

crumb mixture over fruit. Bake uncover- 
ed in a 325 deg. oven for 1 % hours. 
Serves 8 to 10. 


Wonderful accompaniment to turkey 
or chicken. Even grand as a hot 
topping over vanilla ice cream, 

À nice change from cranberry salad. 


SUBMITTED BY, 
ANN TANNER, PRESIDENT 
EVENING STAR, HOMEMAKERS 





BROCCOLI-MUSHROOM QUICHE 


- 9" deep dish pie shell 
small can mushroom pieces (drained) 
package frozen broccoli (thawed) 
| cup chopped onion 
cup grated swiss cheese 
cup grated cheddar cheese 
l half pint carton whippeng cream 
3 eggs 
dash hot red pepper 


Preheat oven 425 deg. 


Mix broccoli, onion and mushrooms 

and put in pie shell. Mix the two 
cheeses and sprinkle on top of 

broccoli mixture. Beat eggs, whipping | 
cream and pepper together, and pour | 
over cheese, 

Bake 15 minutes at 425 deg. turn 

oven to 325 deg. and bake 45 min. 
longer until knife inserted in 

middle comes out clean. 

Let set 10 minutes before cutting. 
Refrigerate leftovers. It is good 
warmed up in the microwave, 


SUBMITTED BY, 
KARYN YOUNG, PRESIDENT 
THOROBRED EAST 





CORN BREAD CASSEROLE 


3 to 1 lb. ground beef 


1 med. onion - chopped 

Brown in skillet 

Add: 1 can tomato soup 
1 can water 


1 can whole kernel corn 


1 tbsp. chilie powder 
Salt and pepper to tas te 


Mix and simmer in Skillet - 20 minutes 
Pour into large baking dish 

Add thin layer of cornbread on top. 
Bake until bread is golden brown. 

Corn bread: 

1 cup self rising corn meal 


3 tbsp self rising flour 


1 egg 
3/4 to 1 cup buttermilk. 
Beat well, 


WILMA BRYANT, Pres. 


Karly Birds, 
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SQUASH CASSEROLE 
large onion chopped 
stick butter 
cups cooked, mashed squash 
can cream of chicken soup 
eggs 
cup Ritz crackers crumbled 


1 cup Cheddar cheese 


4 to 1 cup Velvetta cheese cubed. 


3aute onion in butter. 
Stir in squash and soup. 


Add the beaten eggs, cheese and à of 
the cracker crumbs. 


Pour into casserole bowl and top with 
remaining cracker crumbs. 


Bake at 550 about 45 minutes. 
SANDY Wil TEHOUSE 


Busy Bee domemaker 





VEGETABLE CASSEROLE 


20 oz. package Frozen Mixed Vegetables 
(cook as directed and drain) 


1 cup chopped onion 
1 cup chopped celery 
1 cup mayonnaise (not salad dressing) 


L cup velveeta cheese 


5 stick butter (melted) 


5 cup ritz crackers 

Mix vegetables, onion, celery together. 
Add mayonnaise and cheese, then top with 
crackers and butter. 
Bake at 350 deg. for 30 minutes. 
Serves 6 people. 


SUBMITTED BY: 
GERTIE KNOTT 


v. pres. Daviess C't'y. 
Homemakers 





NO PEAK CASSEROLE 
(Bée£) 


2 lbs. boneless stew meat. 
(meat can be cut from chuck, 
english cut or anything on 
special), 

l small can mushroom pieces 

+ cup red wine 

l can mushroom soup 

l pkg. lipton onion soup mix 

no salt-- just mix - cover and cook 

325 deg. oven for 3 hours. 

Can be served over noodles, rice or 

potatoes. Serves 6 to 8. 

GOOD ENOUGH FOR COMPANY. 

NOTE: I have found in using this 

recipe you need to add about 3% cup 


of water so it doesn't get too dry. 


SUBMITTED BY: 


oye c pu. 


HOMESPUN HOMEMAKERS 


CLUB, PRESIDENT 
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EGGPLANT CASSEROLE 
. med. eggplants peeled and sliced 
X inch thick. 
or 3 ripe tomatoes sliced 
egg beaten with 1 T. water 
cup (about) cracker crumbs 
T. chopped onion (optional) 
salt and pepper 
oil for frying 
grated cheddar cheese 

Dip eggplant slices in egg and then 
in crumbs. Brown in heavy skillet over 
med. heat in about EX" oil. 

In shallow casserole arrange layer 
of eggplant and layer of tomato slices. 
Repeat, sprinkling a little of the 
chopped onion, salt, and pepper over 
each layer. 

Bake at 350 deg. just until tomatees 
are cooked through. 

Remove from oven and sprinkle with 
the cheese. 


Place back in oven until cheese 


melts, about 1 minute. 


SUMITTED BY: 


LOIS BLACK 


N CLOTHING, SUTHERLAND CLUB 





BROCCOLI CASSEROLE 


2 boxes chopped broccoli 
B oz Velveeta cheese (cubed) 
4 oz. Ritz Crackers (crumbled) 
l stick butter 
Cook bróccóli, drain and add 3% stick 


butter and the cheese, Melt the remaining 


5 stick butter and pour over the crumbled 


crackers to moisten. Pour the broccoli 
into casserole dish and spoon the moistened 
crackers on the top. Do not mix. 


Bake at 350deg. for 30 minutes 


NOTE: I usually double the recipe above 
and serve in about a 9 by 13 baking dish. 
The doubled recipe will serve about 


12 hungry people. 


SUBMITTED BY: 


LOIS CLAYTON 





BROCCOLI CASSEROLE 
1 medium onion, chopped 
2 packages frozen cut broken broccoli 
E stick butter 
l cup rice (cooked) 
1 can mushroom soup 


small jar cheese whip 3/4 cup 


Cook onions in butter, cook broccoli 
as directed on package, drain. 


Combine all and pour in 2 quart dish. 


Cook about 25 to 30 minutes at 300 deg. 


SUBMITTED BY, 


LIA A LAU E 


MACEO HOMEMAKER CLUB 





CAULIFLOWER CASSEROLE 
L large head fresh cauliflower 
1 small can green peas 
3/4 lb. velveeta cheese 
1/2 pint sour cream 
3/4 cup ritz crackers (crumbled) 
3 to 4 t. melted butter 
Cook cauliflower ín slightly salted 
water, drain. Drain peas and combine 
peas and cauliflower, melt cheese 
and sour cream over low heat, combine 
with peas and cauliflower, Cover 
with Ritz crackers in casserole, 
drizzle melted butter over it and 
bake 350 deg. for 20-30 minutes. 


a 


SUBMITTED BY, 


i l 4 
( Cates eK EAT A Te uro 


JUBILEE HUMEMAKERS , 
PRESIDENT 





HOMINY CASSEROLE 


SERVES 8 


3 cans drained hominy 


y stick butter 

1 small can chopped green chillies 

l - 8 oz. carton sour cream. 

salt and pepper to taste 

Mix and pour into buttered casserole. 
Put 1 cup graded cheese on top. 

Bake in 400 deg. oven for about 


15 minutes until cheese is bubbly. 


Submitted by, 
Emily Helm 


Ensor Homemakers 





SQUASH CASSEROLE 


cup sour cream 

small onion, grated 

t. salt 

t. pepper 

package herb seasoned bread crumbs 
cups cooked mashed squash 

carrot, grated 

10% oz. can cream of chicken soup 
eggs 

butter 


La m KA nh m mp m KA mB 


Preheat oven to 350 deg. Mix all 
ingredients except bread crumbs. 
Sprinkle bread crumbs on bottom of 
buttered vasserole dish, add squash 
mixture, cover with bread crumbs and 
add butter slices. Bake for 30 min. 
Yields: 6 servings 


Submitted By, 


Martha Lee 
County Extention Agent 





CABBAGE CASSEROLE 
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1 med. head cabbage 


l med, onion 


Lad e r a 


1% pounds ground beef 
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1] can cream of mushroom soup 
1 cup boiling water 


1 bouillon cube (beef) 


% 


Salt and pepper to taste. In a skillet 
brown ground beef with chopped onions, 
drain and dissolve bouillon cube in 


boiling water. Add mushroom soup and stir 
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in shredded cabbage in a three quart 
casserole. Put ground beef mixture, 
over that pour liguid over all and bake 
1 hour at 350 deg. 

SUBMITTED BY, 


LOU ANNA WILLIAMS 
Hasir 
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CAKE TOPPING 


7 - 


12 oz. box Cool Whip 


EN 
uu - 


2 small boxes of Vanilla instant 
pudding mix 


m" Ind bends =. 


l large can crushed pineapple 

Put pudding into Cool Whip (dry) 
then drain part of the juice off 
of the pineapple and add pineapple 


to mixture. Will top a large cake, 


Submitted By, 
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Ensor Homemakers Club 





MANDARIN ORANGE CAKE 
Great for summer time! 


1 2 layer size Box Butter Recipe 
Golden Cake Mix (Duncan Hines) 
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1 = 11 oz. can mandarin oranges 
pour in juice too 
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4 eggs 
3/4 cup oil 


Mix sbove ingredients together and 
pour into a greased and floured 
pan. 


Bake in preheated over at 350 for e 


minutes for 5 round pans or 
40 minutes for a 12x9x2 inch pan. 


ICING: 
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1 (8 oz.) container Cool Whip (soften 


1 box small size instant vanilla 
pudding mix 


1 can (15$ ozs.) crushed pineapple 
(Del Monte) 


Mix pudding and drained pineapple 

with 4 of juice from pineapple until 
smooth. (Do not use all of the 

juice from the can of pineapple - only 
about % of it, or icing will be too | 
thin.) | 
Then fold in the Cool Whip. Chill | 
before applying to cake. 


NOTE: cake must be stored in refriger- 
ator after icing is put on cake. | 


BARBARA MATTINGLY, pres. 


Club. 
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SOCK-IT-TO-ME-CAKE 
A delicious sour cream pound cake. 


1 (2 layer size) Box butter recipe 
Golden Cake Mix (Duncan Einen) 


1 cup (8 o28. ) Dairy sour cream 


$ cup oil 
¿ Cup sugar 
4 cup water 


4 eggs 

FILLING: 

1 cup chopped pecans 

2 tbsp. brown sugar 

2 tsp. cinnamon 

Preheat oven to 250-515. 


In a large mixing bowl, blend cake mix, 
sour cream, oil, sugar, water and eggs. 


Beat at high speed for 2 minutes. 


Pour pecans in bowl. 


Pour % of the batter in a greased and 
floured bundt cake pan. 

Combine brown sugar and cinnamon 
together and sprinkle over batter in 
pan. Spread remaining z of batter 
evenly over filling mix ture. 


Bake for 45-55 minutes. 


Cool in pan for at least 30-60 minutes 
then remove from pan. 


FOR glaze: 

Blend 1 cup confectioners sugar and 

2 tbsp. milk and drizzle over cake. 
BARBARA MATTINGLY, Pres. 


THOROUGHBRED CLUB. 





4 - LAYER PEANUT PUDO. 


I. Blend in medium bowl: 
1 cup flour 
1 stick margarine (sco 
add 2/3 cup chopped peanv: 
Press into 8x12 pan. 
250 for 20 minutes. 
Cool thoroughly 


a 
= = wd 
LI 


II. Cream 1/3 cup peanut +. - 
8 oz. pkg. softened c--—. 
Add 1 cup powdered sugar. 
Mix well. 
Blend 1 cup Cool Whic 
Spread over the coolec -: 


III. Mix well 1 pkg. (sm.. 
instant pudding and 
1 pkg. chocolate ins .... 
with 2 3/4 cups mii 
Spread on layer il 


Spread 1 cup Cool wni: 
Refrigerate 2 hersne; -- 
into tiny pieces ant -_- 
Cool Whip. 

Sprinkle 1/3 cup ch: 
that. Refrigerate. 
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SECRET CAKE 
cups sugar 
Stick margarine 


cup water 


F < + L * , e 


cup buttermi lk 


— 


tsp. vanilla 
| tsp. salt 


2 cups plain flour 
3 cup shortening 
35 tbsp. cocoa 

2 unbeaten eggs 

1 tsp. soda 


O 


Mix sugar and flour O 
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Bring to a boil tne margarine, short- 
ening, water and cocoa. 
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Pour this hot mixture over the sugar 
and flour. 


Blend well. Q 


Add the remaining ingredients. 
Mix well. 


Bake at 400 for 20 minutes only. 


While cake bakes, make the SECRET 

FnOSTING. 

1 stick margarine 

1/3 cup buttermilk zy 

3% tbsp. cocoa E: 

1 cup chopped nuts (optional) O | a 
X11 


O 
Pour into a 11x16x2 inch pan. > 
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1 box powdered sugar. 

Boil together until slightly thickened, 1 
the margarine, buttermilk and cocoa. | | 
Remove from heat and add powdered D 
sugar and nuts. 

Frost the cake while it is hot. 
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DOTTIE  RUSSELBERG 
Busy Bee Homemaker 
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RUM CAKE 


Alcohol content bakes away for a moist 
delicious cake. 


1 (2 layer size ) box butter recipe 
Golden Cake Mix (Duncan Hines) 


1 (3 3/4 oz.) pkg. vanilla instant 
pudding mix. 
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1/3 cup light rum 

1/2 cup water 

1/2 cup oil 

4 eggs 

1/2 cup pecans (chopped or halves) 


Grease and flour a metal Bundt cake 
pan. 

Lay half of pecans evenly in bottom 
of pan. 

Mix together cake mix and pudding mix 
in large mixer bowl. 

Add rum, water, oil and eggs. 

Beat for 2 minutes at medium speed. 


Bake in pre-heated oven at 325 to 350 
for 50-60 minutes. 


Punch holes in top of cake and pour 
hot rum glaze over hot cake. 


Cool in pan for at least 30 to 60 
minutes. 

Turn cake out onto large sheet of 
aluminum foil. 

Cool completely and wrap cake securely | 
Cake improves with age. 

Cake tastes better at about > days 

old. (Pecans should be on top. 


HOT RUM GLAZE: 

1 stick butter 

1 cup sugar 

i cup light rum 

å cup water. 

Bring all indgreidents to full boil 
over medium neat and simmer about a 
minute. 


NOTs;: if a 13x9x2 inch pan is used- 
bake for only 35-40 minutes and 
increase pecans to 1 cup. 
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"PISTACIO ROYAL COFFEE CAKE" 
4 eggs well beaten 


1 pkg. (3% oz) pistacio instant 
pudding mix 


+ cup oil 
1 pkg. Duncan Hines Yellow Cake Mix 
+ cup water 


Mix well and fold in 1 cup sour cream 


Filling: 

in separate bowl 
+ cup sugar 

14 tsp. cinnamon 
1 cup chopped nuts 


Grease and flour tube pan or bundt pan. 
Start with a layer of batter in the 
bottom of pan, tnen a layer of mut 
filling 


alternate batter and filling - but 
end up with batter on top. 


Bake for 50 minutes at 450. 


BETTY KING, Pres. 


Sutherland Homemakers 
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BLACKBERRY CAKE 
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Grease and flour two 8-9" cake pans 


Preheat oven 350 deg. 
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l box Duncan Hines Detuxe 11, white 
cake mix 


3/4 cup Crisco oil 
3 egg whites 
1 whole egg 


L box blackberry jello (3 oz. size) dis- 
solved in X cup hot water 
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z cup blackberries (fresh or frozen dry 
no sugar) 


Combine all ingrediences and beat with 
mixer for about 2 minutes. Pour into 
greased cake pans and bake for about 
25 minutes. Cool on racks. 
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ICING 


1 CUP CARNATION MILK 

3 EGG YOLKS 

1 STICK MARGARINE 

1, T. CORNSTARCH MIXED WITH 
1] CUP SUGAR 

1 CUP BLACKBERRIES 


Combine in saucepan and cook over 
medium heat stirring constantly until v very 
thick. Cool.” 

Strain the blackberries and add to 
cooled mixture. Spread between layers 
¿and on top and sides. 


SUBMITTED BY: 
CAROLYN LEWIS 
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BROWN SUGAR POUND CAKE 
L cup margarine (softened) 
z cup shortening 
1 (16 oz.) bkg. brown sugar 
* cup sugar 
5 large eggs 
À t. baking powder 
3 cups all purpose flour 
1 cup milk 
2 t. vanilla 


L cup chopped pecans 
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Cream butter and shortening in a large 
bowl; gradually add sugar, beat until 
light and fluffy. Add eggs one at a - 
time, beat well after each addition. 


So I mr. 
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Combine baking powder and flour; Add 
to creamed mixture alternately with 
milk, beginning and ending with flour, 
and beat well after each addition. 
Stir in vanilla and pecans. 


Pour batter into a greased and floured 
19 inch tube pan. Bake 350 deg. for 

L hour and 10 minutes, or until wooden 
pick inserted in center comes out clean. 


Cool in pan 10 minutes, invert on wire 
rack to cool. Frost with cream cheese 
frosting. 


SUBMITTED BY 
SARAH JOHNSON, PRES. 
NEW HARIZONS 


Cream Cheese Frosting 


5 cup butter 

l - 8 oz. pkg. cream cheese (soft) 
2 t. vanilla 

l - 160z. pkg. powdered sugar 


Combine all ingredients, mixing 
until smooth. 
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LEMON JELLO CAKE 
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L box yellow cake mix 


3/4 cup cooking oil 


4 eggs 
l package lemon jello 


1 cup hot water 


Dissolve jello in hot water, cool. 
Mix eggs and oil with cake mix, beat 
well. Add jello mixture and beat. 
Pour into greased and floured 
10 by 13 by 2 inch pan. 

Bake at 350 deg. about 30 minutes. 
Prick cake with fork when done. 
Pour over cake a mixture of 3 box 
powdered sugar and % cup lemon juice, 
while cake is hot. 

SUBMITTED BY, 

LORENE: POWERS 


ENSOR HOMEMAKERS 


i P P, ^ 
j L 


ZLU A 





HUMMINGBIRD CAKE 


Cups All-Purpose Flour 
cups sugar 
t. salt 
t. soda 
t. ground cinnamón 
eggs (beaten) 
14 cup salad oil 
1% t. vanilla flavoring 
1- 8 oz. can crushed pineapple (not drained) 
2 cups chopped nuts (pecans) 
2 cups chopped bananaes 


Combine dry ingredients in a large bowl, 
add eggs and salad oil, stir until dry 
ingredients are moistened. Do not beat. Stir 
in vanilla, pineapple, 1 cup nuts and the 
bananaes. Spoon the batter into 3 well greased 
and floured 9 inch cakepans. Bake at 350 
for 25 to 30 minutes or until cake is done. 

Cool in pans 10 minutes, remove from 
pans and cool completely. Spread frosting 
between layers and on top and sides of 
cake. Sprinkle top with 1 cup chopped nuts. 


CREAM CHEESE FROSTING 
2 
2 - B oz. packages cream cheese (softened) 

1 cup butter or margarine (softened) 
2 - 16 oz. packages powdered sugar 
2 t. vanilla flavoring 

Combine cream cheese and butter, 
cream until smooth. Add powdered sugar, 
beating until light and fluffy. Stir 
in vanilla. 


Note: This recipe makes quite a lot. 
Usually I cut down the proportions. 


Submitted by: 
Lois Clayton 
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DELICIOUS GOLDEN FRUITCAKE 


lb. broken pecans 

lb. candied fruit 

lb. white raisins 

oz. flake coconut 

lb. butter 

cup sugar 

eggs 

cup self-rising flour 
K tsp. salt 

3/4 cup orange juice 


F E Mworrre 


Sift dry ingredients together. Combine 
butter and sugar, cream well, blend in 
eggs and juice. Add dry ingredients 
except E. Add this to fruit and nuts. 
Mix well. Combine together adding fruit 
and nuts last. Line two or three loaf 
pans with wax paper, allowing % inch 

to extend above all sides of pan. 


Bake 225 deg. for 2 hours or until 
done, 


SUBMITTED BY 


HAPPY VALLY CLUB, 
PRESIDENT 
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TEXAS SHEET CAKE 


cups sugar 

cups flour 
stick margarine 
cup liquid shortening 
cup water 

T. cocoa 

eggs 

cup buttermilk 
t. soda 

t. cinnamon 

t. vanilla 


Lr rn mae rte Pe ier I rp 


Mix together sugar apd flour and 

set aside. In a saucepan, bring to 

a boil; margarine, liquid shortening, 
water and cocoa. Pour over sugar- 
flour mixture. Add eggs,buttermilk, 
soda, cinnamon and vanilla. Mix 
well and pour into greased 11 by 13 
inch pan. Bake at 400 deg. for 

20-25 minutes. 


ICING 


Five minutes before cake is done, 
bring to a boil these ingredients: 


l stick margarine 
4 T, cocoa 
6 T. buttermilk 


Add; lbox confectioner's sugar 
L cup chopped nuts 


Ice while hot. This cake freezes 
very well. 


SUBMITTED BY, 
MARTHA LEE 
COUNTY EXTENTION AGENT 
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TURTLE CAKE 
1 pkg. german chocolate cake mix 
2/4 cup melted butter 
2/3 cup evaporated milk 


Pour half in 17x9 pan (batter will be 
very stiff. I pat it in pan) 


Bake 10-15 minutes at 350. 


While cake is baking, melt 14 oz. 
Kraft caramels with 1/5 cup 
evaporated milk. 


Remove cake from oven and pour caramel 
mixture over it. 


Sprinkle 1 cup of nuts and 


1 cup chocolate chips over it 

other half of batter. (I roll this half 
of batter between 2 pieces of waxed 
paper the size of 12x2 inch pan and 
then put it on top. ) 


Return to oven and bake 20 minutes at 
250. 
MARY ANNE GARDNER, v. Pres. 


Busy Bess Homemakers 





TURTLE CAKE 
1 German Chocolate Cake Mix 


2/4 cup margarine (melted) 


1/2 cup evaporated milk 


L cup chopped pecans 
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l - 6 oz. bag semi-sweet chocolate chips 
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1 - 14 oz bag caramels 

Combine cake mix as directed on 
package and add melted margarine. 
Pour 1/2 batter in 9 by 12 pan and 


bake 350 deg. 5 to 10 minuted. 
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Sprinkle with nuts and chocolate 
chips. Melt caramels with evaporated 
milk. Pour over nuts and chips. 

Pour remaining cake batter over 
Caramels. Bake 20 minutes (no more) 


at 350 deg. Cool, cut into squares. 


SUMITTED BY: 
RUTH HARDEN 
BLUEGRASS HOMEMAKERS 
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QUICK COFFEE CAKE 


] t. baking powder 
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lc plain flour 


% t. salt 


== od -—À e œ 


k t. cinnamon 

4 T, melted butter 

L egg (beaten) 

% cup sugar 

% cup milk 

Sift together dry ingredients. Mix 
into soft dough with butter. 


Add egg and milk. Spread in shallow 


A 
| 
| 
| 
| 
| 
"y 
S. 
| 
| 
4 
i 
L 
d 
i 
) 
| 
I 
I} 
il 
1 
| 
A 


pan. Sprinkle thickly with sugar and 
cinnamon. 
Bake at 400 deg. for 15 minutes or 
until done. 
SERVES 6 - 8 
SUBMITTED BY, 
CIL) El Da 


Ensor Homemakers Club 





BANANA JAM CAKE 


2 cups sugar 

4 bananas (mashed) 
2 sticks margarine 
4 eggs (beaten) 

1 t. allspice 

l% t. salt 

t. soda 

t. cinnamon 

cup raisins 

cup chopped nuts 
jar mincemeat 

t. cloves 

cups flour 

cup blackberry jam 
cup coconut 

* cup buttermilk 


PRO eee ee 


Cream margarine, sugar and eggs. 

Add mashed bananas, coconut and 
mincemeat. 

Sift dry ingredients. 

Add to mixture, 

Mix soda with buttermilk and add 

to batter. 

Bake in greased tube pan at 350 deg. 
for 2% hours or until done. 


SUBMITTED BY, 


"AE o DI E RM 


PRESIDENT, MACEÓ HOMEMAKERS 
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BLUEBERRY CHEESECAKE 


325 deg. 15 to 20 min. 13 by 9 in. 
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CRUST 

Crush 1 package of graham crackers, 
Mix with % cup sugar and » stick 
margarine. 

MIDDLE 

Beat together 2-8 oz. packages 
cream cheese 

] cup sugar 

l egg 

1 t. vanilla 

Pour on top of graham cracker crust. 
Bake at 325 deg. for 15 to 20 min. 
When cool add 1 cup, "THANK YOU" 
Blueberry Pie filling. 


SUBMITTED BY, 
PAT EIDSON, PRESIDENT 
MID-DAY HOMEMAKERS 





JAM CAKE 


cups sugar 
cup butter 

cup buttermilk 

eggs beaten separately 

cup jam 

t. soda (dissolved in milk) 
t. cinnamon 

t. cloves 

t. all spice 

cup raisins 


1 cup nuts 


1 cup chopped dates (optional) 


3 cup flour 


Cream butter and sugar, add beaten 
egg yolks, then jam. After thoroughly 
mixing add milk and soda slowly. 


The spices, nuts, raisins added to 
sifted flour. Stir in gradually. 


Last add the egg whites which have 
been beaten until stiff. 


Bake in 340 deg. oven 


Submitted by, 


Ànn Fullenwider, Pres. 


Maceo homemakers 





MRS, REEDER'S PINEAPPLE 
CRUMB CAKE 
Melt 1 pound marshmallows in 1 cup 
milk - cool.- 


Add 1 large can crushed pineapple 
(drained) 


and 1 pint cream, whipped. 


Pour over crushed graham cracker crumbs 
in 13 by 9 inch pan. 


Sprinkle more crushed crumbs on top. 


Chill overnight....Yummy and Light.... 


SUBMITTED BY: 


Win Kramer, President-Daviess County 
Extension Homemakers Association 





PLUM GOOD CAKE 


2 cups cake flour 


2 cups sugar 
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2 tbsp. cinnamon 
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1 tbsp. cloves 
3/4 tsp. salt 
+ tsp soda 


ounce red cake coloring 
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cup, wesson oil 
heaping tbsp. damson plum preserves 
jars (Jr. size) plum baby food 
with tapioca 

j eggs 

Mix well and palce in tube pan for 

20 minutes at 250 

Icing - Glaze 

| cups powdered sugar 
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i cup lemon juice 
2 


tbsp each of water and wesson oil 
Mix and pour over cake after it is 
removed from pan, while sligntly 


warm. 


WINONA WHITE, Pres. 


Masonville domemakers 
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GERMAN CHOCOLATE CAKE 


| cup shortenning 
2 cups sugar 
23 cups flour 
tsp soda 
tsp salt 
Cup butter rn“ 
eggs separated 
tsp vanila 
pkg German chocolate 


Dissolve chocolate in à cup boiling 
water. 


Beat egg whites stiff and set aside. 


Cream sugar and shortening together, 
add beaten egg yolks, add 

3/4 cup buttermilk and alternate with 
flour. 


Add salt and vanilla to melted 
chocolate and add to batter. 


Disolve soda in remaining + cup butter- 
milk and add to batter. 


Fold in beaten egg whites 


Bake at 550 for 25-50 minutes in 
5 layers. 


FROSTING: 


1 c carnation milk 
1 cup sugar 
cup pecans 
cup coconut (optional) 
tsp vanilla 
egg yolks 
stick butter 


Cook milk, egg yolks, sugar, add 
butter together until slightly thick. 


Cool = add vanilla, coconut and nuts. 


Spread between layers and on top. 





BOURBON PECAN CAKE 


(Read entire recipe before beginning 
cake) 
NO SHORTCUTS OR SUBSTITUTES 


1/3 lb. butter, softened 

2 1/4 cups white sugar 

1/2 cup GOLD LABEL BEER RABBIT Molasses 
1/2 cup bourbon 

6 jumbo eggs, separated 

1 lb. pecan halves, toasted 

1 1/2 lbs. seeded raisins, SOAKED in 
1/2 cup bourbon 

1 lb. fiour 

3/4 cup flour 

1/2 t. cream of tartar 

1 t. WHOLE nutmeg, grated 

l t. soda 


Cream butter and sugar, add beaten 
egg yolks, then molasses. Mix soda, 
nutmeg and flour, WELL, then add to 
creamed mixture alternately with % cup 
bourbon. Flour nuts and raisins. Add 
creamed mixture to nuts and raisins. 
STIFF BATTER so mix with hands. Beat egg 
whites with cream of tartar until stiff, 
not dry; fold into mixture with hands 
until well mixed. Place in prepared pans; 
Bake at 250 deg. 4 to 5 hours. 


IMPORTANT STEPS FOR SUCCESS 


NIGHT BEFORE 

Toast pecan halves - 200 deg. 15 min. 
on cookie sheet. 

Soak raisins in 1 cup bourbon, cover 
with saran wrap tightly, place in warm 
area overnight. 

(I also measure all ingredients; 
grate nutmeg in blender; run sugar 
thru blender; cup at a time and it 
creams quicker, and prepare pans. 


PANS, loaf or tube 

Grease pan bottom and sides, cut 
waxed paper for bottom, grease paper, 
place in pan then flour pan bottom and 
sides. Cut heavy foil to fit around 
pans on outside, crimp to stay in place. 
If tube pan, fit hole also. After plac- 
ing cake mixture in pan, place piece of 

Continued on next page. 
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BOURBON CAKE - Continued 


regular foil loosely over top of pan. 
Remove last 30 minutes to allow to brown 
slightly. 


OVEN 250 deg. or less 

Place cake on middle shelf with pan 
of water below on shelf. Bake approx. 
4% to 5 hours, use cake tester but don't 
overbake. Remove top foil last 30 min. 
When done, remove from oven and place 
on racks until cold. Run thin knife 
around edge and turn out, remove waxed 
paper. Wrap in saran and heavy foil. 
Store in cool area, or freeze. Does not 
need to age. 


RAISINS 

Soak raisins in glass bowl overnight - 
in full amount of bourbon. Next morning, 
first thing, pour into a collander and 
drain excess bourbon in bowl. Use this 
to mix cake. Add enough to ‘make % cup. 
Usually enough drains off to make % cup. 
Then separate raisins singly into 3/4 cup 
flour ( more if needed, but not excess 
flour ) Add pecans and lightly flour 
them. 


EGGS 

Separate while cold, let reach room 
temperature and beat yolks until thick 
and fluffy. 

After other ingredients are all 
together, beat whites and add last,-until 
no white visible. 


THIS SEEMS LONG AND DOES TAKE ALL DAY 
TO MAKE BUT EVERY ONE WHO EATS IT SAYS 
L TS THE “BESTS: 

SUBMITTED BY: 


Masonville Club 
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COCOA BROWNIES 


k cu butter 

L cup sugar 

l t. vanilla 

2 eggs 

% cup cocoa 

3/4 cup all purpose flour 
4 t. salt 


% t. baking powder 


3/4 cup chopped nuts (pecans) 


Cream butter and sugar until blended. 
Add vanilla and eggs, beat until 
light and fluffy. Add cocoa and mix 
well. Stir in dry ingredents, then 

% cup nuts. Spread sq. pan and 
sprinkle with remaining nuts. Bake 

in moderate oven 350 deg. about 25 min. 
Cool in pan. Cut in 2" sq. makes 
about 16. ' 


SUBMITTED BY, 


ROBIN KNIGHT 


COUNTRY GIRLS HOMEMAKERS 


C» 


COCOA. Bug La> 
| ud ZA «9 
GAS 
IG 





SKILLET COOKIES 
l stick butter 
+ 1b. chopped dates. 


2 egg yolks 


3/4 cup sugar 


1 t. vanilla 

Put all except egg yolks into a 
skillet. Stir constantly until butter 
and sugar are melted and dates seem 
smooth. Add egg yolks. Keep stirring 
constantly until ingredients are 
blended. Add 2 cups Rice Krispies and 1 
cup chopped nuts. 

Stir until all is well mixed. Remove 
from heat. Make into small balls and 
roll in powdered sugar or coconut. 

SUMITTED BY: 
MARY CHALFANT 


EARLY MORNING,,Pres. 


Save the egg whites for the cookie re- 
cipe on the following page. Both 
cookies keep very well in & tight 
container. 65 





FORGOTTEN COOKIES 


(eggs should be at room temperature) 
Preheat oven to 350 deg. 
2 egg whites 
2/3 cup sugar 
pinch salt 
l t. vanilla 
1 cup chopped pecans 
1 cup chocolate chips 
Beat egg whites until foamy. Gradually 
add sugar and continue beating until stiff. 


Add salt and vanilla and mix well. Add 
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pecans and chocolate chips. 
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Drop cookies by teaspoon onto greased 


foil covered Gookie sheet. Place cookies 
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in oven and immediately turn oven off. 


Leave cookies in closed oven over night. 
Yields about 30 cookies. 


Recipe may be doubled and cooked at same time. 


SUMITTED BY: 
MARY CHALFANT, PRESIDENT 


EARLY MORNING CLUB 
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MOTHERS COOKIE 


K cup crisco 

1 stick margarine 

1 cup brown sugar 

1 cup white sugar 

2 eggs 

2 T. milk 

1 t. vanilla 

1 t. soda 

1 t. salt 

2 cups All Purpose flour 
k cup coconut 

% cup walnut 

E cup dates (chopped) 


Mix all ingredients. Drop by tsp. 
onto ungreased cookie sheet 2 inches 
apart. Bake at 375 deg. for 10 - 12 
minutes. 

Makes 4 dozen cookies. 


SUBMITTED BY, 
ROBIN KNIGHT 
COUNTRY GIRLS HOMEMAKERS 





ICE BOX COOKIES 
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eggs 


cups brown sugar 
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cups self-rising rlour 

cup butter 

t. salt 

t. soda 

t. cream of tartar 

t. vanilla 

Mix by hand and put in rolls and 
refrigerate overnight. Slice and bake 


on ungreased cookie sheet in 350 deg. 
oven until light brown. 


SUBMITTED BY, 
BRENDA MILLAY 
STANLEY HOMEMAKERS 





hb 
= -= e a el e — e E m, c s A mie pann ume 9 = = 


PUMPKINS BARS 
2 cups flour 
2 t. baking powder 
1 t. soda 
1% t. salt 
1% t. cinnamon 
1 t. pumpkin spice 
4 eggs 
lcup oil 


2 cup sugar 


1 - 16 oz. can soliad pumpkin 


Mix together put in 18" by 12" 
pan. Bake 350 deg. for 30 minutes. 


ICING 


3 oz. cream cheese 

1% cup powdered sugar 
3/4 stick oleo 

l t. vanilla 

I ta milk 


SUBMITTED BY, 
ROBIN KNIGHT 
COUNTRY GIRLS HOMEMAKERS 
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PEANUT BUTTER COOKIES 
egg beaten 
cup sugar 
cup peanut butter (plain or crunchie) 


t. soda 


Heat oven to 350 deg. Beat egg, add 


sugar. Mix well, add peanut butter, 


then soda. Roll in small balls and 


bake exactly 10 minutes.(no longer) 


SUBMITTED BY: 
MARIE JONES 
Harmony Club 
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FUDGE SUNDAE SQUARES 
$ cup corn syrup 
4 tbsp. brown sugar 
6 tbsp. margarine 
5 cups Rice Krispies cereal 
+ gal vanilla ice cream 
i cup peanut butter 
1 jar fudge sauce for ice cream 
6 tbsp. corn syrup 


1. Stir together the 4 cup corn syrup, 
brown sugar and margarine in 
medium size sauce pan. Cook over 
low heat until mixture begins to 
boil. 

Remove from heat. 


Add Hice Krispies, stiring until 
well coated. 

Press evenly in 9x15 pan to form 
crust. Chill 


Àllow icream to soften slightly, 
spoon into frozen crust, spreading 
evenly. Freeze until firm. 


Stir together peanut butter, fudge 
Sauce and corn syrup. Heat 
mix ture. 


Let ice cream squares stand at 
room tempature 5 minutes or so 
before cutting. 

Sauce may be served warm or cold. 
Drizzle over each piece before 
serving. 


15 nice servings. 


HILDA NANCE, Pres. 


After Five Homemakers. 





BROWNIES 


1 stick butter 

4 T cocoa 

2 cups sugar 

1% cup flour 

1 t salt 

1 t baking powder 
1 t vanilla 

1 cup pecan pieces 
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Melt butter and add coco 
Remove from heat 
Add sugar and eggs 


Add flour, salt and baking powder. 
Beat by hand 


Add vanilla and nuts. 


Pour into 13x9x2 pan 
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Bake 27 minutes at 32)» 
Icing: 


4 cup sugar - 4 T cocoa - 1 stick 
butter - à cup milk - 1 t vani lla. 


Mix all ingredients except vanilla 
and bring to a boil. 


Beat until smooth but not stiff. 


Add vanilla. 
BEV ERWIN 


Busy Bee homemaker 





"THE BEST" Brownies 

cup vegetable oil or melted butter 
cup Sugar 

tsp vanilla 
eggs 
cup all purpose flour 
cup cocoa 

tsp. baking powder 


tsp salt 


2 cup chopped nuts (optional) 


Combine all ingredients, 

mix together until well blended. 
Stir in nuts. 

Spread in greased 9 inch square pan. 
Bake at 350 for 20 - 25 minutes or 
until Brownie begins to pull away 
from side of pan. 


DIANE RICHARDS, 


Busy Bees Homemakers 
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LEMONADE PIE 


1 frozen concentrated lemonade (small) 


Cool Whip (8 oz.) 


Eagle Brand Milk 

2 graham cracker crusts 

Mix together the frozen lemonade, 
Cool Whip, Eagle Brand Milk. 
Pour into pie crusts. 


Makes 2 pies. 
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Refrigerate. 


Ellen Higdon, President 
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Busy Bee Homemakers 
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PECAN PIE 
| l unbaked 9 inch pie crust 
| 4 eggs 
| 
| 1 cup light brown sugar (firmly packed) 
\ 
| 3/4 cup white corn syrup 


| 1/2 stick oleo or butter (melted) 


W/4 e. salt 


E 
i 1 t. vanilla 


b 1 cup chopped pecans 
Beat eggs, stir in sugar, corn syrup 
| and cooled butter, salt and vanilla. 
Mix throughly. Place pecans in pie 
Ë crust. Pour egg mixture over pecans. 
Bake in preheated oven 400 deg. 
BB for 15 minutes. Lowet-heat to:350 deg. 
h andobake:about 45 minutes or until 
center is almost set. If top of pie 
T is getting too brown, cover loosely 
B with foil last 15 minutes. 
SUBMITTED BY: 


MARJE STOVALL , Treas. 
Daviess C't'y. Officers 
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MIX 

2 eggs - beaten 
l cup pumpkin 

] cup milk 

MIX 

1 cup sugar 

2 T, flour 

1] t. cinnamon 

y t. cloves 

k t. salt 
Combine both mixtures - Pour in 


a 9 inch unbaked pie shell. 


Bake 450 deg. for 15 minutes, turn 


oven down to 350 deg. for another 


45 minutes. 


SUBMITTED BY, 
PAT EIDSON, PRESIDENT 


MID-DAY HOMEMAKERS 
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OLD FASHIONED COCONUT PLE 


1 stick margarine 


1% cups sugar 


3 eggs 
3 T. vinegar 
] t. vanilla 


1 cup coconut 


Blend sugar and margarine and add 
eggs one at a time until mixture 

is creamy and fluffy. (It works 
better if ingredients are at room 
temperature, but is not necessary.) 
Stir in vinegar, vanills and coconut. 
Pour into unbaked pie shell and bake 


at 325 deg. for 45 minutes. 


Submitted by, 
Ann Fullenwider, President 


Maceo Homemakers 





RHUBARB PIE 
2 cups chopped fine rhubarb 
2 T. flour 


1 eup sugar 
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2 T. melted butter 


PES 


2 egg yolks 
Mix together and let stand 30 min. 


Fill unbaked 9 in. pie shell. 


Bake in 350 deg. oven until custard 


is done in center approximately 45 


minutes. Make a meringue from 2 egg 


whites and bake until golden brown. 
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Very good. 
SUBMITTED BY, 
DOROTHY WINKLER 
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MOONSHINE PIE 
2 pies 


3 egg whites 

1 cúp milk 

1 % cup sugar 
“flour 

1 T, butter or margarine 
1 T. lemon flavor 
coconut 


2 baked 8 in. pie shells 


Mix milk, sugar, flour, butter and 
flour. Cook and stir until thickened 
Beat egg whites until stiff. Pour 


hot liquid over egg whites. 


Mix and pour trto baked crusts. 


Sprinkle generously with coconut, 


and bake 350 deg. until brown. 


SUBMITTED BY, 
FRANKIE HOWARD, PRES. 


WHITESVILLE SUNRISERS 





COCONUT CHESS PIE 
3/4 stick butter 
1% cup sugar 
3 eggs, well beaten 
% cup orange juice 
L cup angle flake coconut 


Mix well pour in unbaked pie 


shell, Bake at 300 deg. oven 


until done about 1 hour. 


EASTWOOD HOMEMAKERS 
CLUB, PRESIDENT 
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HOLIDAY PIE 
Pre-heat oven 325 deg. 
3 eggs (Well beaten) 
1% cups sugar 
1% heaping teaspoons cornstarch 
1 t. cinnamon 
1/8 t. nutmeg 
pinch salt 
3 t. vinegar 
+ stick butter 
L t. vanilla 
1 cup chopped pecans 
] cup raisins 
Pour mixture into an unbaked 9 in. 
pie crust. Bake 45 minutes or untíl 
pie sets and is a light golden 


brown. 


SUBMITTED BY, 


Qnar Fillenoar dris (Pria) 


MACEO HOMEMAKER CLUB 





CHOCOLATE CHIP PIE 


Mix 1 cup sugar with % cup plain 
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flour. Add 2 slightly beaten eggs. 


Lodi. dii es 


Add 1 stick butter (softened) and 
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add 1 cup pecans, 1 cup chocolate +, 
chips and 1 t. vanilla. 

Pour in unbaked pie shell and 

bake 1 hour at 325 deg. or bake 

45 minutes. Cool and freeze. 


Heat 15 minutes before serving. 


SUBMITTED BY, 
Rose Marie Clary 
Stanley Homemakers 
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LEMON DELIGHT 
1 cup flour 
1 stick melted butter 
* cup chopped pecans 
Mix together the above ingredients 
well 


and press into bottom of 9x13 inch pan. 


Bake until light brown (about 20 min. ) 
at 550. Let cool 


-E 


Cream together: 
18 oz. pkg. Philadelphia cream cheese 
1 cup confectioner's sugar 


Spread cream cheese and confectioners 
sugar on crust. 
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Mix 2 small packages Instant Lemon 
Pudding and Pie Filling" with 
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3 cups milk, 


beat according to instruction on 
package. 


Spread on top of cream cheese mixture. 


Spread 1 lg. carton Cool Whip on top 
of everything. 


MRS. E.E. (ROSE) HEAD, pres. 
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Morning Star Homemakers. 
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CHOCOLATE FUDGE 


2 r d 
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5 cup sugar 
1 can pet milk (large) 


2 sticks butter 


LE. 


cook 8 minutes, 


Add 1 pint marshmallow creme and 
2 packages chocolate chips. 

Beat. Spread in pan and cool. 
(Add 6 tablespoons peanut butter 
instead of choc. chips for peanut 


butter fudge.) 
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SUBMITTED BY. 
SHARON SAUER 
STANLEY HOMEMAKERS 
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CRACKER JACK POP-CORN 
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6 quarts popped corn 


| * 


k cup water, boiling 


1 T. butter 
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peanuts 
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2 cups sugar 


K t. cream of tartar 


xz t. soda 
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Put sugar, water, cream of tartar in 
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large sauce pan, cover and boil slowly 
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for 5 minutes stirring occasionally. 
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Remove lid and boil until mixture begins 
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to turn caramel color. Add soda and 
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butter, stir lightly and pour over 


corn and nuts. 
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Submitted by, 


A 4 TÍA Z AD UR - 
Secretary of Daviess 
County Homemakers 
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MARSHMELLOW WHIP 


18 oreo cookíes and line 
bottom of an 8 inch baking 
dish. Save a few sprinkles 
for the top. 
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Melt 16 large marshmellows 
with À cup milk. Cool. 

Then add 1 cup whipping 
cream and tint with green 
food coloring. Add sliced 
strawberries if desired. 


SUBMITTED BY, 
PAT EIDSON, PRESIDENT 
MID-DAY HOMEMAKERS 
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CHOCOLATE PUDDING 


2 cups flour 
1% cup sugar 
3 t. cocoa 
4 T. melted butter 
l cup nuts 
5 t. salt 
4 t. baking powder 
1 cup milk 
l t. vanilla 
X cup coconut 
Mix well. Pour into buttered 9 by 13 
inch pam: Cover with sauce and bake 
350 deg. until done. 
SAUCE 
X CUP BROWN SUGAR 
1 cup sugar 
8 T, cocoa 
1% cup water 


Mix and pour over cake, pudding 


will come to top. 


SUBMITTED BY, 
FRANKIE HOWARD, PRES. 


" —.— 2 Y WHITESVILLE SUNRISERS CLUB 
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FROZEN POPS 


DKE, N oz.) jello gellatin (any 
flavor 


envelope Kool Ade instant soft 
drink mix (any flavor) 


cup sugar 
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2 cups boiling water 
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2 cups cold water 


Dissolve jello gelatin, instant soft 
drink mix and sugar in boiling water. 
Add cold water. 


Pour into ice cube trays, small paper 
cups or frozen pop molds. 


Insert wooden sticks or plastic spoons 
diagonally in each ice cube section, or 
at an angle in molds or cups for 
handles. (If desired, pops may be 
partially frozen before handles are 
inserted.) 
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Freeze until firm, 2 to 3 hours. 
Makes 20 = 24 pops. 


JANE CALHOUN 
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Busy Bee Homemaker 
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BAKED PINEAPPLE 


1 (No. 2) can crushed pineapple 


2 T. corm starch 
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* cup Sugar 
x cup water 


2 eggs, beaten 


pecans 


cinnamon 


Mix together sugar, cornstarch and 
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water. Add eggs and pineapple: 
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Blend well. Dot with margarine, 
and sprinkle with cinnamon. Place 
pecan halves on top. 

Bake at 325 deg. for 35 min. in an 
eight inch square pan. 

May be servec with main course or 


as a dessert, 


Submitted By. 


Thruston Homemakers ~ President 
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GLORIFIED CABBAGE 


2 cups chopped cabbage 
l cup chopped celery 
3/4 cup chopped onions 


2 ripe tomatoes chopped 
or l can of tomato sauce 


salt to taste 


Put in skillet to cook, stirring 
often, cook from 8 - 10 minutes. 
Vegetables will be crisp. 


Serve hot or cold, 


This dish is excellent for any diet. 


SUMITTED BY, 
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THRUSTON HOMEMAKERS 
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ZUCCHINI & TOMATOES 
2 cups coarsely grated zucchini 
1 T. finely chopped onion 
2 T, cooking oil 


2 T. water 


po = 


1 cup diced ripe tomatoes 


salt and pepper to taste 


L t. sugar (optional) 


Over medium or low heat stir first 


three ingredients, until squash is hot 
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and well coated with oil. Cover and 
"tat steam for about 8 to 10 minutes. 
add tomatoes and steam 1 minute more. 
Serve nice and hot. 

Sumitted By; 

Lois Black 


Clothing Sutherland 
Club 
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TOMATOE CORN CHOWDER 
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1 can (16 oz.) or 1 pint whole kernel 
corn 

] pound ground beef 

2 cups sliced onion 

2 cans (10 3/4 oz.) tomatoe soup 

2 soup cans water 

1 

1 
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T. vinegar 
t. oregano leaves, crushed 
t. garlic sait 
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Drain corn, reserving % Cup liquid. 
In three quart saucepan, brown beef 
and cook onion until tender (use 
shortening if necessary) stir to 
separate meat. Bour off fat (I use 
paper towel to abscrb fat). Add 
regerved corz liquid and remaining 
ingredients. Hest; and simmer for 
20 minutes to dissclve the herbs and 
leasoning. Stir often. 
Makes 4 - 6 servings. 
Tanis chowder is not quick, but good. 
Double the recipe if you wish. 
My fsmiiy likes to have this on a 
cold winter evening, along with, 
"CHEDDAR CORNMEAL MUFFINS". 
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SALAD DRESSING 
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1 & cip sugar 


—= 


+ t. paprika 

K t. celery seed 

1 T. worcestershire sauce 
1 % cup mazola oil 

l can tomato soup 


1 t. dry mustard 


1 
— PS 


1] t. salt 


] t. black pepper 
3/4 cup cider vinegar 
1 small onion 
Mince onion, add all of remaining 
ingredients and blend until smooth. 


SUBMITIEDEBY : 
Datt bardtre , rresicel:t 
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PINEAPPLE JELLO SALAJ 


I pkg. lemon jello, mixed in 1 cup 
water and 1 pkg. lime jello - boil 
2 minutes. 


Add 1 small can crushed pineapple and 
add 10 oz. pkg. small marshmellows. 


Mix well and set in refrigerator until 
begins thickening. 


how mix 1 pkg. Dream Whip as directed. 
When jello is like thick syrup add 
Dream Whip and 1 carton cottage cheese 
and 1 cup muts if desired. 


I divide this into 2 nice serving 
dishes, because of tne amount it 
makes. 


It freezes well and will last over a 
week in refrigerator. (Not really, 
it's my family's favorite salad 

and it goes quickly. 


submitted by: 
Coy Bryant 


co-chairman (Family Life) 
Philpot Mite Gals. 
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GREEN SALAD 


Tear up a mixture of lettuce and 


spinach in a bowl. Arrange over greens. 


] can bean sprouts, drained, rinsed 
and chilled. 
3 hard boiled eggs, grated fine. 
8 slices fried bacon, crumbled. 
DRESSING: 
3/4 cup salad oil 
1/3 cup catsup 
] t. worcestershire sauce 
1/4 t. salt 
3/4 cup sugar 
1/4 cup vinegar 
1/2 t. grated onion or onion flakes. 
Blend in blender and store 24 hours 
in refrigerator. 
SUBMITTED BY, 
BESSIE CLARK, PRESIDENT 
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PEA SALAD 


1 cup frozen peas (thawed) 

| cup diced celery 

1 cup chopped green onion 

1 cup fresh cauliflower, cut up 


Mix together and top with 
Hidden Valley Ranch Salad Dressinf. 


Refrigerate. 
GENNY STEVENS 


pusy Bee Homemaker 
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SEVEN LAYER SALAD 


pkg. 10 oz. frozed peas | 
head icegurg lettuce (shredded) 
cup chopped celery 
cup chopped green pepper 
cup mayonnaise or salad dressing 
T. grated parmesan cheese 

L lb. bacon, cooked and crumbled 


In medium saucepan cook peas as 
package directs but for only 1 minute, 
DRAIN WELL. In large glass bowl layer 
lettuce, celery, greenpepper and peas. 
Spread mayonnaise evenly on top. 
Sprinkle on cheese, then bacon. 
and refrigerate for 24 ;hours. 
TOSS TO SERVE, SPOON OUT. 


Cover 
DO NOT 


If onion is favored a layer of green 
onion may be added after the lettuce. 


SUBMITTED BY: 
JUDY JOHNSON 
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Slice six bananaes 
grind % lb. peanuts 


1 cup sugar 
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CAULIFLOWER SALAD 


head lettuce 


head caulif lower 


small onion 
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4 lb. bacon 
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2 tbsp. Sugar 


1/3 cup parmesan cheese 
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1 pt. salad dressing 
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1. Prepare lettuce, onion and cauli- 
flower for tossing 
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Fry bacon crisp and break into 
bits. 
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Combine dressing, chesse and sugar 
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Toss all ingredients or may be 
layered if desired. 
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Homemakers 
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1 tbsp. chopped onion 

dill weed 
Mix all together and serve with 
raw fresh vegetables. 


| cup sour cream 
1 cup mayonaise 


2 tbsp. 
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FRESH VEGETABLE DIP 
1 cup mayonnaise 
l cup sour cream 
l T. minced onion 
2 t. dill weed 
L t. beaumonde seasoning 
K t. parsley 


2 shakes accent seasoning 


Mix well, chill before serving. 


Excellant with fresh vegetables. 


SUBMITTED BY: 


JUDY JOHNSON 
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For Mothers and Grandmothers 
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PLAY DOUGH 


A 


2 T. olive oil 

2 cups flour 

l cup salt 

Water to moisten 1/2 to 3/4 cups 
Divide - tint with food coloring 
Makes 2 play dough containers full. 
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Submitted by, 
Pat Eidson, pres. 
Mid-Day Homemakers 
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SUBMITTED 
PATTI WINK, PRESIDENT 
SORGHO HOMEMAKERS CLUB 
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BLEND ALL TOGETHER FOR À FEW SECONDS IN 


1 cup dry powdered milk: 
3 T. boiling water 
BLENDER OR FOOD PROCESSOR. 


pinch salt 
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CREAM 


Submitted by; 
Sarah Barnes 
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FAT SOUR 


LOW 


L cup cottage cheese (low-fat) 


5 cup buttermilk 
BLEND IN BLENDER 
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Household Hints and Tips 
from 
Grandma's Notebook 


To remove stains from needle work 
"es 2 tbsp. cascade dishwasher powder 
= ! in 1 gal. of warm water - then soak 
SN the work. 
|» This will also work in hot or cold 
i water - depends on the fabric. 


J: 
* N HONEY - as a substitute for Sugar. 
T use the same amount of 


honey as sugar called for. 
Reduce liquids by = cup 
for each cup. 


SOUR MILK - substitute for 
butter milk - add 1 tsp. 

of vinegar or lemon juice 
to 1 cup milk. 


substitute for chocolate 
squares. 

4 level tbsp. cocoa 

1 tbsp. oil or shortening 
equals 1 square of balking 
chocolate. 


the material in a twin sheet 

is enough to make Four Pillow- 
Cases - a money saving idea 
at sale time or when matching 
pillow cases can not be found. 


Keep a box of baking soda 
in the car. If there is & 


"throw the baking soda on 
Z^ the flames. 


Cut the bottom out of a 2 liter plastic 
soft drink container. Makes a great 
funnel for adding oil or anti- 

Exi freeze to your car. 


A REAL OLD TIMER - Substitute for 
COFFEE - try drinking a tsp. of black 
strap molasses dissolved in & cup of 
hot water. 
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send requests and 
appreciation to: 
www.patreon.com/LLAU 
Other social media 
COMING SOON 











